
 

 

BROKENWOOD Winemakers Dinner 
Thursday 10th June at 6.30pm 

$90 per person              

 

Confit Trout, Guafrettes, Fennel Purée 

2009 Brokenwood Semillon 

~ 
Chicken Wingette, Pea Puree, Prosciutto and Poached Quails Eggs 

2008 Brokenwood Forrest Edge Chardonnay 

~ 

Crisp Skin Duck Breast, Red Lentils, Cauliflower Puree 

2008 Brokenwood Indigo Vineyard Pinot Noir 

~ 

Roast Lamb Loin, Ragout of Braised Shoulder and Pearl Cous Cous 

2007 Brokenwood Sangiovese 

~ 

Wagyu Beef Pie, Pomme Puree, Carrots and Garden Peas 

2006 Brokenwood Wade Block 2 Vineyard Shiraz 

~ 

Pre Dessert 

~ 

Fine Selection of Cheese 

2008 Umpires Blend (Dessert Style) 


